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, CHOCOLATE MOUSSE FLAMBE 


Chocolate Sauce 
1 cup sugar 
Yecupwater - eee A 
2 tablespoons orange-flavored liqueur | 
2 tablespoons light corn syrup 
*wecupcocoa = 
Mousse. pa 
4 ounces semisweet chocolate 
2 ounces unsweetened chocolate 
6 eggs, separated 
Ys Cup Sugar 
Ye cup soft butter 
4 tablespoons orange-flavored liqueur 

Combine sauce ingredients except cocoa in 
saucepan; mix well. Stir in cocoa. Cook over. * 
low heat, stirring, until thickened. Pour half 
the sauce into chilled one-quart mold and tilt 
to coat all sides. Reserve remainder. 

Make mousse: Melt chocolates over very 
low heat; cool. Beat egg whites until soft 
peaks form; gradually add sugar, beating 


‘until stiff. Beat egg yolks until thick and 


light; add cooled chocolate slowly, beating 
until well blended. Beat in butter, a little at a 
time. Gradually add two tablespoons liqueur, : 
beating until smooth. Fold in egg whites 
gradually, Spoon mousse mixture into sauce- 
lined mold. Chill until firm. 

Turn out onto serving platter, spooning , 
sauce over top. Heat reserved chocolate 
sauce. Warm and ignite two tablespoons 
liqueur; pour onto sauce. Serve flaming 
sauce with mousse. Makes eight servings. 
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